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T e r r e s t r i a l  A n i m a l  H e a l t h  S t a n d a r d s  C o m m i s s i o n  R e p o r t   

 M a r c h  2 0 0 8  

A P P E N D I X  3 . 6 . 5 .  
 

G U I D E L I N E S  F O R  O N  T H E  I N A C T I V A T I O N  O F  
T H E  A V I A N  I N F L U E N Z A  V I R U S  

Article 3.6.5.1. 

Eggs and egg products 

The following times for industry standard temperatures are suitable for the inactivation of highly 
pathogenic notifiable avian influenza (HPNAI) virus present in eggs and egg products: 

 Temperature (°C) Time 
Whole egg 60 188 seconds 
Whole egg blends 60 188 seconds 
Whole egg blends 61.1 94 seconds 
Liquid egg white 55.6 870 seconds 
Liquid egg white 56.7 232 seconds 
10% salted yolk 62.2 138 seconds 
Dried egg white 67 0.83 days 
Dried egg white 54.4 21.38 days 

The listed temperatures are indicative of a range that achieves a 7-log kill. Where scientifically 
documented, variances from these times and temperatures may also be suitable when they achieve 
the inactivation of the virus. 

 

Article 3.6.5.2. 

Meat 

A procedure which produces a core temperature of 70ºC for 3,.5 seconds is suitable for the 
inactivation of HPNAI virus present in meat. 

 Temperature (°C) Time 
60.0 507 seconds 
65.0 42 seconds 
70.0 3.5 seconds 

Poultry meat 

73.9 0.51 seconds 
 


